Valentine’s day
14th February 2026

One glass of Champagne Ruinart, Rosé, Brut
™R
Trio of Chef’s Selection Canapes
xR

Amuse Bouche
Gratinated Oyster, Meyer Lemon Sabayon

(C

Vegetables
Seasonal Vegetables Plate

(C

Sea
Warm Glazed Scallops, Herbaceous Sauce

(C

Pasta
Pasta Agnolotti Stuffed with Leveche Caviar and Sea Urchin Champagne Sauce

(C

Beef
Wagyu Beef with Nori Crispy Rice

(Y

Rosé
Champagne, Tahitian Vanilla, Strawberry

(Y

Amour
Strawberry, Cherry Blossom, Meringue

™R
Selection of Coffee or Tea

Petits Fours

$ 2,588.00 per person

M
mDairy Free GlutenFree NutFree ®Halal cOCageFree Egg ’Vegetarian "Vegan @FatFree S}:‘§Hea1thy gOrganic

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.



Valentine’s day Vegetarian Menu
14th February 2026

One glass of Champagne Ruinart, Rosé, Brut
™R
Trio of Chef’s Selection Canapes
xR

Amuse Bouche
Truffle Chino

(C

Vegetables
Seasonal Vegetables Plate

(C

Artichoke Velouté
Black Truffle

(C

Pasta
Ravioli of Mushroom, Sauce Civet

(C

Potato Aligot
White Truffle

(Y

Rosé
Champagne, Tahitian Vanilla, Strawberry

(Y

Amour
Strawberry, Cherry Blossom, Meringue

™R
Selection of Coffee or Tea

Petits Fours

$ 2,588.00 per person

M
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PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.



